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. DEPART MENT 


Housekeepers'  Chat 


Monday,  November  25,  1929, 
NOT  FOB  PUBLICATION 


Subject:     "Savory  Pork,  for  the  Thanksgiving  Dinner."    Program  based  on 
article  by  Lucy  M.  Alexander  and  Ruth  Van  Leraan,  U.  S.  D.  A. 

Bulletin  Available:     "Pork  in  Preferred  Ways." 
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Easy  to  cook,  and  easy  to  carve  —  filled  with  a  savory  stuffing,  and 
roasted  to  a  golden  brown  turn.     Will  you  have  pork,  for  your  Thanksgiving- 
dinner?    With  pleasure! 

Time  was,  when  pork  was  considered  rather  plebeian.  But  not  so  today, 
Priscilla.    Not  so  today.    Even  some  of  the  lesser  pork  cuts  are  listed  among 
the  aristocrats.     Pork  is  one  of  the  fatter  meats,  and  should  be  eaten  with 
succulent  vegetables,  and  fruity  flavors.    What  better  combination  for  Thanks- 
giving day? 

This  morning  I  shall  give  you  three  menus,  in  all  of  which  pork  is  the 
main  dish.    Any  one  of  these  three  menus,  with  celery,  olives,  salted  nuts, 
-and  holiday  trimmings,  would  please  the  most  capricious. 

All  ready  now,  for  Menu  Number  one.     I  shall  read  each  menu  twice,  and 
I'll  read  slowly. 

Menu  Number  One 

Roast  Presh  Ham,  with  Apricot  Stuffing 
Riced  Potatoes  Buttered  Cauliflower 

Quick-Cooked  Spinach 
Grapefruit  Salad 
Pumpkin  or  Cranberry  Pie 

Once  more,  Menu  Number  One:  (Repeat  menu) 

And  here  is  Menu  Number  Two: 

Meiau  Number  Two 

Roast  Stuffed  Ham 
Flaky  Boiled  Rice         Brussels  Sprouts  or  Brocooli 
Buttered  Onions 
Head  Lettuce  with  Roqueford  Cheese  Dressing 
Cider  and  Fruit  Gelatin  with  Whipped  Cream 

Let's  repeat  Menu  Number  Two:     (Repeat  menu) 

Menu  Number  Three  comes  next: 
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Menu  Humber  Three 


Roast  Stuffed  Ham 
Cold  slaw 
Baked  Sweet  Potatoes 


String  Beans 


Apple  and  Celery  Salad 
Hot  Indian  pudding,  with  Vanilla  Ice  Cream 


Again,  Menu  lumber  Three:  (Repeat  menu.) 

And  there  you  are,  with  three  perfectly  good  Thanksgiving  dinners 
right  at  hand*     Don't  say  you  have  nothing  to  be  thankful  for,  this  week. 
Don't  thank  me;  thank  the  Menu  Specialist.     She  is  the  one  who  planned  these 
three  dinners.     If  you  examine  them  carefully  you'll  note  that  they  are  just 
about  right,  when  it  comes  to  calories  and  vitamins  and  such. 

How  let  me  see.    What  did  the  Menu  Specialist  say  about  beverages  for 
these  dinners?     Says  she  to  me:  "Aunt  Sammy,  if  coffee  is  served  with  the 
dessert,  why  not  have  something  else  to  drink  with  the  main  course?  Cider, 
ginger  ale,  or  sparkling  fruit  juice  would  be  an  excellent  accompaniment  for 
the  main  course," 

"So  they  would,"  said  I.    And  so  they  would. 

Does  everybody  know  how  to  cook  a  ham?     Stuffed  ham,  like  all  large 
tender  roasts  with  a  good  covering  of  fat,  is  juiciest  and  best  flavored  when 
seared  quickly,  and  then  cooked  slowly,  on  a  rack,  in  an  open  pan,  with  no 
water  added.     This  works  no  inconvenience,  even  though  it  keeps  the  meat  in 
the  oven  for  several  hours.    The  top  layer  of  fat  does  the  basting,  almost 
automatically.    The  rack  prevents  any  chance  of  scorching  on  the  bottom. 

After  the  roast  is  well  seared,  and  the  oven  temperature  lowered  to 
moderate,  you  need  not  pay  much  attention  to  the  meat.    Of  course  you'd 
better  give  it  an  occasional  glance,  to  make  sure  that  the  heat  stays  low  and 
steady,  while  the  meat  gradually  cooks  through  to  the  center.    You  want  the 
ham  to  be  deliciously  tender,  without  o verb r owning  on  the  outside. 

Tomorrow  I  shall  give  you  the  very  nicest  kind  of  a  recipe,  for  the 
Roast  Presh  Ham  with  Apricot    Stuffing.    The  recipe,  with  complete  directions, 
is  rather  long.    That's  why  we'd  better  wait  until  tomorrow  to  write  it. 

If  you'll  take  your  pencils  now,  I'll  give  you  a  short  and  easy 
recipe,  for  hot  Spiced  Cider.    This  would  be  very  nice  to  serve  Thanksgiving 
evening,  with  crisp  cookies  or  some  other  wintery  evening, ' with  doughnuts. 


Only  six  ingredients,  for  Spiced  Cider; 


1  quart  sweet  cider 
l/4  cup  sugar 
l/8  teaspoon  salt 


8  pieces  stick  cinnamon 
12  whole  cloves,  and 
l/4  teaspoon  powdered  allspice 
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Six  ingredients,  for  Spiced  Cider:  (Repeat) 

Mix  all  the  ingredients.    Bring  them  to  the  "boiling  point.    Let  stand 
for  several  hours.    Reheat,  and  remove  the  whole  spices  "before  serving. 

Don't  forget,  tomorrow,   to  have  your  pencils  and  paper  right  ready. 
For  we  must  lose  no  time  in  getting  our  choice  Thanksgiving  recipe,  for 
Roast  Fresh  Ham  with  Apricot  Stuffing. 

Tomorrow:     "A  Dinner  to  Be  Thankful  For." 
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